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October 11, 2016 

 
Dr. Ruth Lunn  
Director, Office of ROC  
Division of NTP  
National Institute for Environmental Health Sciences  
111 T.W. Alexander Drive  
P.O. Box 12233  
Research Triangle Park, NC 27709  
 
Dr. Windy Boyd  
OHAT 
Division of NTP  
National Institute for Environmental Health Sciences  
111 T.W. Alexander Drive  
P.O. Box 12233  
Research Triangle Park, NC 27709  
 
Re: Nominations to the National Toxicology Program (NTP) for the Report on Carcinogens 
(RoC) and Office of Health Assessment and Translation (OHAT); Request for information; 
FR Doc. 2016-21698 
 
Dear Drs. Lunn and Boyd: 
 
The National Cattlemen’s Beef Association (NCBA) submits these comments to the Office of 
the Report on Carcinogens (RoC) in response to the National Toxicology Program’s (NTP) 
September 9, 2016, Federal Register (80 FR 62513-14) request for information regarding the 
possible evaluation of consumption of red meat, processed meat, and meat cooked at high 
temperatures for future editions of the RoC.  
 
As the largest and oldest national association of cattle producers, NCBA represents more than 
140,000 cattle producers through direct membership and our state affiliates.  NCBA’s Nutrition 
and Health Statement of Principles demonstrates our strong commitment to providing a 
wholesome, nutritious food and is based on accurate information relative to beef’s nutritional 
qualities. Overwhelming scientific evidence supports the role of beef in a healthful diet, and our 
Principles reflect the belief that dietary balance, variety and moderation coupled with appropriate 
physical activity provides the foundation for a healthful life.   
 
The RoC was congressionally mandated in 1978, as part of the Public Health Services Act, in 
response to American’s ‟concerns regarding the relationship between their environment and 
cancer.” It was to be a science-based, public health report to identify “substances” in the 
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environment that may potentially increase the risk of cancer.1 However, NCBA is greatly 
concerned that NTP is venturing beyond their scope of expertise in evaluating non-food agents, 
chemical substances and mixtures. Complex food matrices must be assessed in the context of a 
total diet, and require specialized knowledge and methodology to adequately evaluate whole 
foods.   
 
Prior to this nomination, NTP has never evaluated a whole food for the RoC. Further, guiding 
principles from the National Research Council (1996) indicate that evaluation of a whole food as 
a carcinogen is not justified.2 These findings were again highlighted in a 2009 Institute of Food 
Technologists report commissioned by Bidlack et al, which notes the critical limitations of 
evaluating substances in foods including, but not limited to, the level of naturally occurring and 
synthetic chemicals in the diet are “so low that they are unlikely to pose an appreciable cancer 
risk”, “the varied and balanced diet needed for good nutrition also provides significant protection 
from natural toxicants” and “most naturally occurring minor dietary constituents occur at levels 
so low that any biologic effect, positive or negative, is unlikely.”3  
 
Based on the scientific evidence currently available, it is not possible to effectively evaluate the 
plausibility of red meat, processed meat and meat cooked at high temperatures as potential 
carcinogens. Evaluation of the aforementioned foods as human carcinogens is scientifically 
premature, and NCBA encourages NTP not to select these nominations for further evaluation 
based on the following scientific rationale:  
 

• Extremely limited and unreliable data on the various temperatures that meat is consumed;  
• National survey data and subsequent research studies fail to clearly separate or 

consistently define meat, red meat, processed meat, etc.; 
• Meat is consumed as one component of a whole diet, with countless nutrient and non-

nutrient interactions that can either enhance or inhibit the potential carcinogenicity of the 
foods being consumed and have a notable effect of the total diet; 

• For red meat specifically, lack of a clearly defined, plausible mechanism by which red 
meat uniquely may influence cancer risk, limits the specificity needed in a cancer 
evaluation and doesn’t offer the public with meaningful guidance.  
 

NTP has recognized that the ability to evaluate the carcinogenicity of a single substance 
associated with the consumption of meat is limited, and further acknowledges that the 
complexity of cooked meat precludes a meaningful exposure assessment of compounds formed 
during cooking.4 Interest in using a category of meat to evaluate a diversity of non-meat specific 
compounds is scientifically flawed. As such, NCBA believes NTP would serve the public better 
by updating their review on heterocyclic amines, expanding their review of polycyclic aromatic 
                                                        
1 U.S. Department of Health and Human Services, National Toxicology Program website. Retrieved from 
http://ntp.niehs.nih.gov/?objectid=72016262-BDB7-CEBA-FA60E922B18C2540.   
2 National Research Council. (1996). Carcinogens and anticarcinogens in the human diet.  A comparison of 
naturally occuring and synthetic substances. http://www.nap.edu/catalog/5150.html. 
3 See IFT “Making decisions about the risks of chemicals in foods with limited scientific information” 
(https://www.purdue.edu/hhs/nutr/fish4health/HealthRisks/IFTChemicalRisk09.pdf).  
4 National Toxicology Program (NTP). 2014. Report on Carcinogens, Thirteenth Edition. Research Triangle Park, NC: U.S. 
Department of Health and Human Services, Public Health Service.   
 

http://ntp.niehs.nih.gov/?objectid=72016262-BDB7-CEBA-FA60E922B18C2540
http://www.nap.edu/catalog/5150.html
https://www.purdue.edu/hhs/nutr/fish4health/HealthRisks/IFTChemicalRisk09.pdf
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hydrocarbons, and providing scientific evaluations that can more completely inform public 
health recommendations on the role these compounds may or may not play in everyday lives at 
current consumption levels from any food.   
 
In conclusion, NCBA strongly urges NTP to delay the consideration of red meat, processed 
meat, and meat cooked at high temperature for evaluation for the RoC until adequate scientific 
evidence is available to complete a rigorous and reliable evaluation that can meaningfully 
inform, not misguide, public health.   
 
Respectfully submitted, 
 

Colin Woodall 
Senior Vice President, Government Affairs 
National Cattlemen’s Beef Association 

Signature redacted




Accessibility Report



		Filename: 

		NTP.NCBA Comments.FINAL.pdf






		Report created by: 

		Administrator


		Organization: 

		





 [Personal and organization information from the Preferences > Identity dialog.]


Summary


The checker found no problems in this document.



		Needs manual check: 2


		Passed manually: 0


		Failed manually: 0


		Skipped: 0


		Passed: 30


		Failed: 0





Detailed Report



		Document




		Rule Name		Status		Description


		Accessibility permission flag		Passed		Accessibility permission flag must be set


		Image-only PDF		Passed		Document is not image-only PDF


		Tagged PDF		Passed		Document is tagged PDF


		Logical Reading Order		Needs manual check		Document structure provides a logical reading order


		Primary language		Passed		Text language is specified


		Title		Passed		Document title is showing in title bar


		Bookmarks		Passed		Bookmarks are present in large documents


		Color contrast		Needs manual check		Document has appropriate color contrast


		Page Content




		Rule Name		Status		Description


		Tagged content		Passed		All page content is tagged


		Tagged annotations		Passed		All annotations are tagged


		Tab order		Passed		Tab order is consistent with structure order


		Character encoding		Passed		Reliable character encoding is provided


		Tagged multimedia		Passed		All multimedia objects are tagged


		Screen flicker		Passed		Page will not cause screen flicker


		Scripts		Passed		No inaccessible scripts


		Timed responses		Passed		Page does not require timed responses


		Navigation links		Passed		Navigation links are not repetitive


		Forms




		Rule Name		Status		Description


		Tagged form fields		Passed		All form fields are tagged


		Field descriptions		Passed		All form fields have description


		Alternate Text




		Rule Name		Status		Description


		Figures alternate text		Passed		Figures require alternate text


		Nested alternate text		Passed		Alternate text that will never be read


		Associated with content		Passed		Alternate text must be associated with some content


		Hides annotation		Passed		Alternate text should not hide annotation


		Other elements alternate text		Passed		Other elements that require alternate text


		Tables




		Rule Name		Status		Description


		Rows		Passed		TR must be a child of Table, THead, TBody, or TFoot


		TH and TD		Passed		TH and TD must be children of TR


		Headers		Passed		Tables should have headers


		Regularity		Passed		Tables must contain the same number of columns in each row and rows in each column


		Summary		Passed		Tables must have a summary


		Lists




		Rule Name		Status		Description


		List items		Passed		LI must be a child of L


		Lbl and LBody		Passed		Lbl and LBody must be children of LI


		Headings




		Rule Name		Status		Description


		Appropriate nesting		Passed		Appropriate nesting







Back to Top


